INTRODUCTION
Vegetables are rich sources of a variety of nutrients, including vitamins, trace elements and dietary fibers, which are very important in the diet ingredients and play a great role in human nutrition. Vegetables contain also other biologically active compounds such as, carotenoids, flavonoids, phenols, indoles and plant sterols. Also, vegetables are rich sources of micronutrients with antioxidative properties including the antioxidant vitamins C, E and β-Carotene (Steinmetz and Potter 1991). Those phytochemicals can have complementary and overlapping mechanisms of action, including modulation of detoxification enzymes, stimulation of the immune system, reduction of platelet aggregation, and modulation of cholesterol synthesis and hormone metabolism. The aforementioned compounds also can reduce blood pressure, inhibit the formation of nitrosamine and bind with carcinogens in the digestive tract (Steinmetz and Potter 1991 and Johanna 1999). Moreover, the consumption of vegetable juices predicts a reduced risk of Alzheimer's disease (Amy et al 2005). High consumption vegetables was associated with reduced global cognitive decline during up to 6 years of observation in a community of over 3000 older persons (Morris et al 2006) Furthermore, all vegetable juices inhibit the degradation of dioxyribose and increased the viability of H2O2 treated cells (Marco et al 2002) . Therefore, fresh vegetable juices have become a new functional food for healthy nutrition. Green leafy vegetables are considered to be among the most popular ones grown in Egypt and usually consumed either in the fresh form as salads or as processed products. Also, green vegetable juices can be used regularly to supply consumers with chlorophyll, minerals and vitamins. Tomatoes and carrots are considered the main two vegetable crops either for local consumption or for export. 
b-Methods

1-Preparation of vegetable juices
All vegetables were sorted, washed (carrots and pumpkin were peeled), then cut into small pieces and blanched at 90°C for 10 min. except the watermelon. Vegetables were blended in a blender and the juices were strained through muslin cloth.
-Preparation of vegetable blends
Vegetable juices were mixed with different ratios as shown in Table (1) to make thirteen different blends and 0.1% sodium chloride was added during mixing to all blends except for blend (11). The obtained blends were filled into glass bottles, pasteurized at 90°C for10 min., cooled at room temperature and stored in refrigerator at 5±1°C for 3 months. 
-Analytical methods
Ratios of Blend
Blend (1) 5 3 - - 1 - 1 - Blend (2) 5 2 2 - - - 1 - Blend (3) 5 2 2 - - 1 - - Blend (4) 5 4 - - - - 1 - Blend (5) 5 2 2 - - - 1 - Blend (6) 5 4 - - - - - 1 Blend (7) 5 2 - 2 1 - - - Blend (8) 5 - - 4 - - 1 - Blend (9) 3 5 1 - - - - 1 Blend (10) 4 1 - 4 1 - - - Blend (11) - 4 2 2 - - 1 1 Blend (12) - 4 2 1 1 - 1 1 Blend (13) - 4 2 2 - - - 2
4-Sensory properties
Sensory attributes (color, taste, odor, texture and overall palatability) of the studied vegetable blends were evaluated directly after preparation by more than ten panelists (chosen by random) in the Food Tech. Res. Inst. according to the method of Lindley et al (1993).
5-Microbiological examination
Total mesophilic bacterial count, coliform and molds and yeast were determined according to Vonderzant and Splittstoesser (1992).
6-Statistical analysis
The results were analyzed by analysis of variance (ANOVA) using the procedure by Statistical Analysis System (SAS) program according to Steel and Torrie (1980). Significant differences were determined at the level p ≥0.05.
RESULTS AND DISCUSSION
1-Sensory evaluation of vegetable juice blends
Thirteen different pasteurized vegetable juice blends were prepared as mentioned before in Table (1). These blends were sensory evaluated for color, taste, odor, texture and overall, acceptability. From this evaluation, the best blends having the highest palatability were selected to continue the investigation. Imported commercial vegetable juice was used as a control sample and the data are shown in Table ( 2). The main ingredients of all blends are tomato and carrot juices adhering in higher ratios. Therefore, from data in Table ( 2), it could be clearly observed that addition of carrot juice by the ratios of 4 and 5 gave the best color and taste of produced blends (6, 4,3,11 and 9, respectively) . Although, increasing the carrot's level improved the color and taste of all blends but the values of texture were slightly decreased. In addition, increasing the carrot ratio in the blend increased the consistency and palatability of blends. These results are in agreement with those of Ninnart et al (2002), who reported that an increase for juice in mixed vegetable drinks resulted significantly higher color and cloud stability of the mixed juices that were altered significantly with high quantities of carrot juice. In addition, they reported that, increasing the pumpkin content significantly increased the viscosity but decreased the color's value. From the same table, it could be reported that blend (3), which contained tomato, carrot, watermelon and garden rocket juices with the ratios of (5:2:2:1), had the highest scores of color, taste, odor, texture and overall acceptability followed by blends 4, 11 then 6 compared to those of the control sample (exported commercial vegetable juice). Also, it was clearly noticed that blends 6, 3, 4 and 11 had the highest overall acceptability scores (6.98, 6.95, 6.94 and 6.92, respectively) ( Table 2) . Finally, from the aforementioned data, it could be concluded that blends 3, 4, 6 and11 had the highest scores and were preferred by the consumers. So, these four blends were selected being the most favorite ones and were stored at (5±1°C) up to 3 months for analysis.
2-Chemical composition of selected vegetable juices blends
Data presented in Table ( 3) show the chemical composition of selected vegetable juice blends, which had the highest organoleptic scores. From the same table, it could be noticed that, moisture content was the same in the four blends as well as the control sample (imported commercial vegetable juice). Blends 4 and 6 had approximately the same values for all chemical composition except for crude protein, which was slightly increased from 1 to 1.40% for blends 4 and 6, respectively (Table  3) . Crude fibers content in blend (3) decreased compared to the other selected blends and the control sample. Meanwhile, ash content in blends 4 and 6 was higher than that of blends 3 and 11 (0.60; 0.60% and 0.40; 0.40%, respectively) and their contents were twice than of the control sample. Finally, it could be concluded that the chemical composition of all selected blends were approximately similar except for blend (11) which had the lowest value of total acidity (0.054%). This may be due to the absence of tomato juice, which is the main cause of high total acidity in the other blends (Abdel-Latif, 1995). On the other hand, carrots, watermelon and pumpkin juices had lower total acidity ( , who found that an increase in the amount of pumpkin juice in mixed vegetable drinks resulted in significantly higher pH value but lower total soluble solids and titratable acidity.
3-Antioxidants content of the selected vegetable juice blends
Antioxidant compounds of selected vegetable juice blends were also determined and the results are illustrated in Table (4) . The aforementioned data show no significant differences among those four blends and control sample for total phenols content. Blend (4) had the highest values of total phenols and total flavonoids (16.65 and 31.25 mg /100 ml, respectively). This may be due to the presence of carrot juice in this blend by a ratio of 4 to 5 and 1(v/v) for tomato and celery juices containing significant amounts of phenolic compounds (KähkÖnen et al 1999) . On the other hand, both total phenols and flavonoids contents decreased in blend (11) due to the absence of tomato juice from this blend. Total carotenoids of all blends ranged from 7.40 to 12.09 mg/100 ml. The highest carotenoids contents (12.09 and 9.39 mg/100ml) were found in blends 11 and 3, respectively. This could be attributed to carrot, pumpkin, watermelon and tomato juices which are the main sources of carotenoids. These results are in agreement with those reported by Barba-Olives et al (2006), who found that tomato and watermelon are high lycopene sources with contents ranging from 2.8 to 7.3 mg/100gm representing 82-87% of the total carotenoids content in tomato and 87-99 % in watermelon. Also, β-carotene was found in the highest levels in carrots (6.3-9.6 mg/100g).Addition of green leafy vegetables (celery and parsley) to blend (11) increased total chlorophyll content by more than two folds greater (52.43 mg/100gm) than the other studied blends as well as the control sample (Table 4) . From the same table it could be also concluded that, ascorbic acid content ranged from 8.45 to 20.22 mg/100ml. On the other hand, blend (3) had the highest content of ascorbic acid, meanwhile, blend (11) being free from tomato juice, had the lowest content.
4-Minerals content of selected vegetable juice blends
The data presented in Table (5) show the minerals content of the selected vegetable juice blends. Iron, calcium, potassium, sodium, magnesium, zinc and phosphorus were detected and the obtained results revealed that, potassium and sodium, the major minerals detected in all selected blends, were ranging from 2644 to 3727 and 1518 to 3135 ppm, respectively. Magnesium and calcium were found in high amounts compared to iron and zinc, which were in small amounts (Table 5) . From the same table, it could be noticed that, blend (4) containing tomato, carrot and celery with a ratio of (5: 4:1) had the highest contents of all minerals except for sodium which recorded the lowest level. This could be due to its content of carrot and celery, which are rich sources of calcium, potassium and magnesium (Ninnart et al 2002 and EL-Bastawesy et al 2003). Blend (6) had higher contents of potassium, zinc, phosphorus and iron than those of blend (11). Contrarily, to the mineral components of blend (11), calcium and magnesium had the highest contents (144.70 and 420 ppm, respectively), compared to those detected in the other blends (Table 5) . Finally, it could be concluded that, all selected blends had adequate minerals contents and could be considered as good sources of minerals for human nutrition.
5-Effect of storage period on the chemical composition of selected vegetable juices blends
The data presented in Table ( The pH values of all selected vegetable juice blends decreased after storage. Concerning the total acidity, significant increase could be detected throughout the storage period up to three months (Table 6) . From the same table, it could be also noticed that insignificant increase in specific gravity of all blends could be referred to the effect of storage period under cooling temperature. On the other hand, the ascorbic acid content, Brix° and Brix°: acid ratio in all blends decreased gradually during storage. These results are in accordance with those reported by Bock et al (1998) and Mandeep and Hira (2001). Finally, it could be concluded that, insignificant differences in chemical composition of selected vegetable juice blends could be detected throughout the storage period under refrigeration up to three months.
6-Microbiological examination
The best blends were evaluated microbiologically (total count, coliform and molds and yeast) during storage at 5 ±1 o C for 3 months as shown in the data presented in Table (7) . The results indicate that, no microbial growth was detected after processing or during storage. Minor contamination especially in the blend (4) occurred during the packaging process and its microbial count increased slightly and gradually during storage (Table 7). Meanwhile, all products maintained its original sensory properties. This might be due to the effect of thermal treatments, blanching and pasteurization, during processing which reduced the activity of microorganisms during storage. All samples were coliform free till the end of storage period. 
